
At SiLVA, our cocktails are more than drinks - they are stories in a glass. 
Each one draws inspiration from the poetry of flowers, the vibrancy of the Mediterranean,

and the quiet beauty of the forest. Crafted with foraged ingredients, delicate infusions and a touch 
of playfulness, they reimagine timeless classics as modern harmonies. From honeyed warmth 

and aromatic spices to citrus brightness and floral freshness, every cocktail is designed to 
reflect SiLVA`s spirit - elegant, seasonal, and always intriguing.

BLOOM & BALANCE



London dry gin, elderflower liqueur,
Moscato d’Asti, pale ale, & grapefruit juice

SourSweet

SUPERNOVA by SiLVA

£17



SiLVA NEGRONI

London dry gin, Beesou honey aperitif, 
crème de figue & Lillet Blanc vermouth

£17

Honeyed

WoodyBitter



OLIVO

Olive oil-infused vodka, 
olive brine & Noilly Prat vermouth

£17

SavouryRich

Bitter



PEONY

Ancho Reyes chilli liqueur, tequila blanco, 
agave, lime juice, grapefruit soda & Tajín

£17

Spicy

Bitter

Fizzy



DAHLIA

London dry gin, elderflower liqueur, 
lemongrass syrup, lime juice & foamer

£17

&  Fresh

Citrusy

Lemongrass 
Floral



MARIGOLD

Bourbon, cinnamon syrup, lemon juice, 
walnut bitters, cinnamon stick & foamer

£17

CinnamonNutty

Bitter Citrusy



POPPY 

Vodka, pear liqueur, Peychaud’s bitters, 
ginger syrup, apple juice & ginger candy

£17

Light

Tangy
& Warm

10



IRIS

Coffee-infused white rum, dark rum, orange liqueur, brandy,  
lemon juice, milk, Earl Grey tea, gingerbread & yuzu foam

£17

Zesty

Coffee 

Nutty



BUMBLEBEE

Everleaf forest, lemongrass, 
apple juice & fomer

Citrusy

£10

Refreshing



LADYBUG 

Non-alcoholic Martini, vanilla, 
ginger beer, lemon juice & ginger candy

Sweet

£10

Spicy

& Sour



www.silvarestaurant.co.uk
26 - 28 Bruton Place,

London, W1J 6NG




